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^ASIC-ABSTRACT: 

JOVELTY - The collagen film is wetted with a sodium chloride solution having a controlled salt 
:ontent and pH, and then packaged in the absence of air in a material with good barrier 
properties. DETAILED DESCRIPTION - A wetted, stabilised, non-edible collagen film with good 
iurability and used for foodstuffs has a water content of 30-50 wt.% and on the film surface 
:here is an excess of at least 5 wt . % aqueous sodium chloride solution having a concentration 
)-25 wt.% and a pH of 2.5-5.5. The film is packaged in an essentially air-free manner inside a 
packaging comprising a material with good barrier properties. An INDEPENDENT CLAIM is also 
.ncluded for a method for softening, stabilising and preserving non-edible collagen film mater 
for foodstuffs, by treating the film with an aqueous sodium chloride solution (5-25 wt.%) at p 
i.5-5.5 so that the film acquires a moisture content of 30-50 wt.% and an excess of at least 5 
*t.% sodium chloride solution on the film surface, and then packaging the film in an essential 
lir-free manner in the above packaging. 

JSE - None given. 

ADVANTAGE - Wetting and packaging the collagen film in the absence of air in a salt solution w 
i controlled salt content and pH improves the non-perishability of the film during storage at 
room temperature, enabling it to be stored for up to 12 months. The salt solution also softens 



:he collagen, lubricating the surface and avoiding the need for grease or fat to be used. 
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